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	Author’s Feedback (Please correct the manuscript and highlight that part in the manuscript. It is mandatory that authors should write his/her feedback here)

	Please write a few sentences regarding the importance of this manuscript for the scientific community. A minimum of 3-4 sentences may be required for this part.


	· Grasshopper flour is used to make cookies

· Emphasizes the technological and functional properties of flours that have not been investigated for the preparation and formulation of cookies

· Detailed analysis of minerals and vitamins present in the cookies were identified and quantified.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	No. The title contains the word “Quality” however, they only perform functional and sensorial analysis of properties. I suggest "Techno-functional and sensorial properties of biscuits produced with toasted African Bush Pear (Dacryodes Edulis) Seed, Acha (Digitaria Exilis) and Grasshopper (Zonocerus Variegatus)
	

	Is the abstract of the article comprehensive? Do you suggest the addition (or deletion) of some points in this section? Please write your suggestions here.


	· Improve the wording of the general objective of the Research

·  It is not necessary to mention that the materials were obtained from the market and that the formulations were developed in a laboratory, these details should be disclosed in the “methodology” section and not in the “summary”

· The methodology that is included in the summary should be more precise and not so detailed. I suggest including only the formulations that were made, but not the packaging of the raw material.
	

	Is the manuscript scientifically, correct? Please write here.
	· No. There are flaws in the writing, for example: "The products is processed at the food laboratory of the Department of Home Science and Management Nasarawa State University, Keffi Shabu-Lafia Campus" Additionally, there are citation errors, such as: " It grows on poor sandy soil, which often will not support the growth of some of the more popular cereals. (Ayo, et al., 2018).”
· The descriptive title of Table 1 should be modified, as the meaning of the 5% value is unclear. Furthermore, do the letters ranging from “A” to “H” represent the formulations? This should be clarified.

· The results for vitamins, minerals, and proximate analysis should be integrated into a single section titled "Nutritional Value of the Biscuit Based on...", as they are interrelated analyses rather than independent tests.

· The biscuit preparation process should be presented in a flowchart for better visualization.

· In the statistical analysis, the authors mention that Tukey’s test was performed for mean comparisons. However, the tables state: "Average mean score with the same alphabets on the same column are not significantly different p=0.5," yet the alphabetical indicators required to establish statistical significance are not visible.
·  It is observed that a higher proportion of grasshopper flour increases the vitamin C content. However, the authors do not provide a scientific justification to support this finding. Likewise, the influence of the proportion of Acha flour on the iron and zinc content is not explained with scientific evidence.
· The results indicate that grasshopper flour in the biscuit does not generate a favorable response in the sensory test, as its overall acceptance score is 4, compared to 100% Acha flour or 91% Acha flour with 5% Ube flour, which received higher scores. This should be a point of reflection for the authors in future studies, allowing them to propose pre-treatments for grasshopper flour to mitigate any organoleptic characteristics that negatively impact consumer perception of the developed biscuit.

·  The references should be revised to align with the journal’s editorial guidelines.


	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Yes. However, replace some references with more current ones.
	

	Is the language/English quality of the article suitable for scholarly communications?


	No
	

	Optional/General comments


	
	


	PART  2: 



	
	Reviewer’s comment
	Author’s comment (if agreed with the reviewer, correct the manuscript and highlight that part in the manuscript. It is mandatory that authors should write his/her feedback here)

	Are there ethical issues in this manuscript? 


	
	


Reviewer Details:

Jhoseline Stayce Guillen Sanchez, Cesar Vallejo University, Peru
Created by: DR
              Checked by: PM                                           Approved by: MBM
   
Version: 3 (07-07-2024)

